CHEMICAL CONSTITUTION OF NATURAL FATS
COCONUT FAT                    PALM KERNEL
FAT
PER CENT. (Wr.)                PER CENT. (Wi.)
Fully saturated giycerides                                         84                                       63
Mono-oleo-disaturated glycerides                             12                                       26
Dioleo-monosaturated glycerides                               4                                       11
The fully saturated components, which form the greater part of the fats,
apparently contain the various acids in much the same proportions in which
they occur in the whole fats, as will be seen from the data, given in Table 73.
TABLE 73. PERCENTAGE (WT.) OF INDIVIDUAL ACIDS (i) IN THE SATURATED
ACIDS OF THE WHOLE FAT AND (/i) IN THE COMPONENT ACIDS OF THE
FULLY SATURATED GLYCERIDES OF COCONUT AND PALM KERNEL
FATS
COCONUT (I)               COCONUT (2)           PALM KERNEL (!)
WHOLE       FULLY       WHOLE        FULLY     WHOLE       FULLY
FAT     SATURATED     FAT      SATURATED    FAT      SATURATED
PART                            PART                          PART
PER CENT. PER CENT. PER CENT. PER CENT. PER CENT, PER CENT.
Caprylic                            989932
Capric                              8                9                8              10                9                8
Laurie                             52              51               50              52              58              60
Myristic                           19               19              20               17               17              20
Palmitic                          10              li              10              10              11                6
Stearic                            2               2               3               2               2               4(?)
The similarity in the proportions of saturated acids in the fats as a
whole and in their fully saturated components is not by any means a general
phenomenon, but appears to be confined to those fats in which unsaturated
(oleic) acid is a very minor component, and in which, consequently, the fully
saturated glycerides form a very large proportion of the fat. In other
groups, in which the fully saturated components only amount to a few per
cent, of the whole fat, the major component saturated acid of lowest molecular
weight is usually found to be relatively concentrated in the fully saturated
glycerides, as will be shown later (p. 217).
The fractional crystallisation of the fully saturated components2 of
coconut and palm kernel fats and of the fats as a whole 19 has uniformly
failed to reveal the presence of any simple trilaurin but, on the other hand,
has indicated that in both fats dilauromyristins are present in considerable
quantity. From the point of view of interpretation of glyceride structure
it is unfortunate that there are so many saturated acicls other than lauric
also present in these fats, thus making any investigation by fractional
crystallisation methods exceedingly difficult. It is probably safe to infer,
from the complex nature of the fully saturated portions and their considerable
content of dilauromyristins, that many mixed glycerides are present and
that those acids present in greatest amount (i.e. lauric followed by myristic)
are in some degree represented proportionately in each of the numerous
mixed triglycerides which are undoubtedly present.
Seed fats of Lauracese and Myristicaceae. The glyceride structure of
only three seed fats with very low unsaturated acid contents from these
families (cf. Chapter IV, Table 5gA, pp. 160-161) have been studied in detail.
Puntambekar and Krishna 20 state that the seed fat of Actinodaphne
Hookeri consists very largely of trilaurin, its component acids being 96 per
cent, lauric and 4 per cent, oleic acid. Gunde and Hilditch 21 found that
the seed fat of another Lauraceous shrub, Neolitsea involucrata, contained
87 per cent, of fully saturated glycerides, trilaurin forming about 66 per cent.